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SAVORY  SEASONING 


Salt  pork,  used  for  "larding"  other  meats,  in  the  pot  of  baked  beans 
or  in  the  kettle  of  greens  or  snap  beans,   can  serve  also  as  a  savory  seasoning  in 
dozens  of  other  ways.     Many  people  like  to  use  salt  pork  for  seasoning  chowders, 
vegetables,   or  quick  breads  such  as  spoon  bread,  biscuits,  griddle  cakes  and  muffin 

There  is  nothing  better  than  salt  pork  for  "toning  up"  starchy  foods 

For  example,   it  may  be  used  for  hashed  brown  potatoes,   for  Spanish  rice,  or  with 

macaroni.     Cut  in  small  pieces  and  fried  until  crisp,   the  cracklings  are  a  good 

addition  to  scalloped  dishes  such  as  sweetpotatoes  and  apples,  cabDage  and  apples, 

tomatoes  and  kidney  beans,  lentils,  potatoes  or  hominy.     Many  people  like  sliced 

fried  salt  perk  with  milk  gravy.     Served  with  hominy  and  tomatoes  or  cabbage,  this 

makes  a  good  full  meal. 

When  leaner  cuts  such  as  shoulders  have  been  dry-salted,   they  can 
De  prepared  very  much  like  ham  or  corned  beef.     They  are  excellent  simmered  in 
water  and  served  hot  or  cold  or  in  sandwiches  .    Diced  or  ground  after  cooking, 
the  meat  can  oe  put  into  stews,  hashes  or  stuffed  vegetables.     Some  other  sugges- 
tions:   A  vegetable  chowder  seasoned  with  salt  pork,   salt  pork  scrapple,   salt  pork 
s^ew«pa^very  delicious  hash  can  be  made  by  combining  equal  parts  of  chopped  cooked 
lean/pork  and  unsalted  whole  wheat  previously  cooked.    Flavor  this  mixture  with 
minced  onion  fried  in  salt-pork  drippings  and  chopped  green  pepper  or  carrot.  Rice 
or  hominy  grits  will  serve  as  a  substitute  for  the  whole  wheat.     Lean  salt  pork 
must  be  soaked  for  several  hours  to  freshen  it  before  cooking  and  the  water  should 
be  changed  several  times  during  cooking. 
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